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Traeger Grill Quiz Find the  Perfect Fit
Take The Quiz




	 Make Low and Slow Payments
You don’t have to wait to start enjoying wood-fired flavor. Affirm offers flexible financing that lets you pay over time so you can get grilling right away.
Learn More








	 Make it Yours with ModiFIRE®
Grill your way with ModiFIRE®. From griddles to grates, these cooking surfaces deliver a sizzling sear for steaks, perfectly sautéed veggies, and even keep small foods from falling into the fire.
Shop now









Traeger Grills The Original Wood Pellet Grill
Traeger Invented the Original Wood-Fired Grill over 30 years ago in Mt. Angel, Oregon. We continue to lead the industry as the world’s #1 selling wood-fired grill, perfected by decades of mastering the craft of wood-fired cooking.
Learn More
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 WHICH GRILL IS RIGHT FOR YOU?
Use our Grill Comparison Guide to find the perfect wood pellet grill for your needs.
Compare Grills
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 Top Sellers
The most popular items in the Traegerhood right now





	

MEATER 2 Plus Wireless Meat Thermometer
$129.99Sale Price $129.99
2.6
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Add To Cart





	

Traeger Ranger Grill
$449.99Sale Price $449.99
4.0
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Add To Cart





	

Traeger StayDRY Pellet Bin & Lid
$34.99Sale Price $34.99
3.0
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Add To Cart





	

Traeger Timberline Pellet Grill
$3,299.99Sale Price $3,299.99
3.8
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Add To Cart





	Sale

Traeger Animal Stack Hoodie
$35.00Original Price $54.99$54.99Sale Price $35.00
3.6
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Add To Cart





	

Traeger Chicken Rub
$9.99Sale Price $9.99
3.1
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Add To Cart












Traeger Recipes
 Grilled Lobster with Lemon Garlic Butter





by Dennis The Prescott

Bring a little surf to your turf and take a page from Dennis The Prescott’s cookbook. You’ll be dreaming about this smoky ocean dweller for a long time.



15Min Prep

20Min Cook
Effort:


View the Recipe






Ambassador Spotlight
 Journey South Outfitters
At Journey South Outfitters in Venice, Louisiana, Captains Moe and Eric Newman excel at providing a true fishing and culinary experience as a husband-and-wife team.
Learn More












 NOT ALL PELLETS ARE CREATED EQUAL
Traeger pellets add incredible hardwood taste into your food and delivers consistency that you can rely on cook after cook.
Shop Pellets
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Fuel Doesn't Get Any Better

Our premium wood pellets are made from 100% natural, cooking quality hardwood. Traeger pure wood pellets grant the perfect burn for optimal wood fired flavor. Made in the USA and overseen from sawmill to shelf, we provide the most trusted fuel source available with endless flavor combinations.
Why Wood is Better
Shop Wood Pellets





This is a carousel. Use Next and Previous buttons to navigate, or jump to a slide using the slider.
WELCOME TO THE TRAEGERHOOD
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The Birds and the Brisket

Every kid in the Traegerhood reaches an age when it’s time they got The Talk. Learning once and for all about one of life’s greatest miracles.
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Big News

When a young husband receives news that the moment every young couple dreams about has arrived, he can barely contain his excitement.
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Smells like Smoke

Kids don’t stay kids forever. Eventually they turn into teenagers and get into all kinds of trouble. Only in the Traegerhood, trouble isn’t always a bad thing.
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Sign Me Up

*By entering your email address you agree to receive marketing messages from Traeger. You can opt-out at any time. By subscribing, you agree to receive recurring automated marketing text messages from Traeger Marketing Texts at the cell number used when signing up. Msg frequency varies. Msg & data rates may apply. Reply HELP for help and STOP to cancel. View Terms and Privacy
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United States / English
© 2024 Traeger Pellet Grills LLC. All rights reserved.
Cookie Policy and PreferencesDo Not Sell My Personal Information


Your Cart









Log in



Email *
Password *
Remember me
Forgot password
By logging into your account, you agree to Traeger's Terms and Conditions.
Log in
 Create Account


